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MORAL DESSERT BISCUITS.

IH M the Queen's Baker,
Balmoral Castle. iH^fi |

Ot 1 Reí then Passover Cal es

'í Hi of ¡lour, t o? ot luifter. 4 yolk

roll out

and cul re <

; .i teacup, aHth 1 wavy edge pastry cut¬

ter. P ike in slow oven. Ile biet
quite thin, blistered ail over, but not

tú and n ed. rhe blii ters are

ame color
These .¦ good when quits fresh from

WOOD S MILK LEMONADE.
To the of 0 lemons add t lb. ol fine

. pour oa tlrs I ql OÍ boiling hot
milk and lei it itar it. Into 1

vessel peel 3 lemon- .-..- thin
pour into : pt. of warm water (no» heat )

als( trust stan:l all ni:;ht. covered, of
course. Next morning put both together and

through a very fine jelly h.'g till per-
r and bright; add sherry to your

SOLOMON GUNDY
(Mrs. Maxon, 1790.)

lake the white part of a turkey or othet
if you have neither, t ihr a little white

.¦ sn-.iil take I httle

hang beef or tor .<-m very fil
capers and the yolks of four or

c unsll 'i ike a <ler-
.;t. in ,v,e ciiah wrong side up.

^0 lie on your meat and the other ingredient
m er,

<ct in the middle a large lemon or n kl

he round your dish anchovies In lumps, pickled

lan Soldiers' Letters
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"Orí, ol : crn't"
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.< to his

tde
The foot was

¦¦

.i,f kg. .' ; could

We soon'. itnrade.
) his command.

the mi

wra big | iti and mustache.

»sting, li. c was so tender and soft
tl 1 nn 1 could not help it 1

'¦ luvn
*fc rVascaisI
"Oh, Boot 'ur, c'est tout pour la pat.
I lay seen and nestled up close to him and

lk«I8jyc< or he was beginning
"Oih.vri «

**

e>

nuire Importent i" guère
!lít<-i*ssa r, than to guard
"""> «i/»i//jvf th( I. I <'-M s'

**oo/iny."
hStùONll ',< H A" ' SBBRO.

nrVc -iccer in
trad to do i t il "wrong."

^vantage of
., ,.

r*J¡» RI tful when the re-

n
***. tre i ¡ aople «

. ful to min.I OUI
know

^* '- '

t need to be I ¡d.

a^'.rr'' le of thooa-
consci«

to rain very ßoftly. So we lay one-half, th;?''

quarters, a whole hour. At last, atter one and
the comrades returned.

poor wounded one -,iy to
elf.

He was soon In trie hands of a phy
tendant. His «rounds were I« -

after and he was given some cold coffee.
I had to go.

ok oi unutterable gratefulnei
never forger, a nod: "Bonne nuit, mon-

and I v the cold, damp
December f *

wiuir.i.M si;i;ng;

In Fol i .ir Namur I ¡. I to be
t:ie only ] :an in the place, as all the doc¬
tors had tied. So it came about that the first

..rute", were in
the French language, it was rather odd, but

.¡t. The apothecary
and I have opened many good

r apartment while he told

.

c. houi
uiing mother. Am.

it may have presented a cm ions and unforgel
table spectacle to the when
¿.iter two hours' hard work the ";eun docteur

t-sleeved, armed and girt with
a woman's apron, presented the young mothei

a tiny, howling Belgian, while outside
the guns thundered in the distan e, killing
perhaps hundreds and hundreds of ether Bel-

WILLY TRELLER

Grandmother Knew How 4o Cook as Wei! as Dress, and as

We Borrow Mer "Receipts" Along' with Her Crinolines
and Bonnets We Pride Ourselves on Being Fash-

i

ionablyOfid-Fashioned, Even in Our lftitchens.
oysters or cockles and a few pickled muah-
rooms, slice« of lemon and caper.. »<> serve

-.t UP.
This is proper lor B side dish, either at noon

m night
HAN BURY CAKES.
(G. M.irkham, ih8v>

i. make s vr>v ^od Banbury Cake take
I currante and «rash and ptck

them very clean and dty then In a cl ithj then
take .< eggs and put away one polk and beat
them ain them with Harm, patting
their- tr.ii.-, cinnamon and nutmegi

; .-. nuu h niorti-

imlk and aet it on the ¡ire till tiie cold be
taken away; then tal - put ¡n good
»tore of ( and sugar, and then put
¦: jrouieg '¡¡cal and work them
ii! together sn h< re; then s.r.-e a

te, the rest break In ind
work in your currant h >\<.>nc., mould
your cakes of a It coa please; then
with tl H pi tC which hath not any currants

cover it very thin, both underneath an
) bake it according to <! (

(OF WASHING
PI POR DRE8 !» n.!-:

nches from tip of
shell) terrapin, diai preferable

nd wat

enough for it to swim I temoving
or other adhering substance. Have

ready t ...-.. ...in in
to ten minute;

remove a-- to.vel «" over the
'. the thin -kin there-

terrapin in the
It regu-

At tl
a tabli Ids ! to

exposed |
ne the

meat will tie sti it under¬
done practical!, removint/, tor¬

il it to cool epu.it
ient-

ly cool pull the she I] .-id remove the
meat, using care to gvoi I breaking the em-

Use all the mi pt the t.ipe;
's are

found, remove carefully the outer skin. When
an the following:

Fully ¡ lb. be»; butter, a i¡ ol

. :.w?

1"^ ] < . striped
. :ing for sa

and gives
thine A bolt of this material was

recen:' by you housekeeper, who
in to 1er new

roe of it for a

valance across her dining room windows, as

it wa? just the lue al e hs i been
lade cove-

ii g day.

^^^ ..
-tI

deilo;n it ril s moist dreasing
oí | a I nutmeata and

nexpensive and tempting
luncheon dMi?

1-^HAT for a first course Bt supper an

.o,ster cocktail served In grapefruit is

an innovation? The fruit is prepared as

ot sweetened, and several small

oysters, with tabasco and hoiaaradiah dies»
in the hi How left by the re¬

moval of the seeds and central pulp.

dry mustard, ground mice, allspice and cloves.
¦leo full tablespoon ol genuine India Soy

art-red over the other ingrediente; add meat
and '. pint pure crcc.::i; cook OVCT I quick
lire, stirring only by handle ol MUt t\ Bit, RO

rpoofl need -ive In dishing For table. Add
salt and pepper to :.;st4\ Al o add |ttSl before
removing from lire a full wh. best
Sherry wine; remove from tire when boiling
commence i baked white potatoes.
One full count terrapin (with aide dishes) is

staple for four persona
Thil recipe has a century of serving bach

of it.
MRS. JAYS RECIPE FOR COOKING

TERRAPIN.
Drop tl,e live terrapin water.

Let them boil until the top ell " loose or

can be taken 4>i es ily. 11 the meat

and fat, throw») the heart.
'ws and I < I Pick tl meal

hones; do not leave any bonee, large or

He very careful to handle the liver without
bursting the little ^.11 b i>; wh h li<
in the liver, SI oil the
whole dish. Cut the liver m piei is around the

gall bag Separat« U ;.. foun in the tar-
j; n, and after «rashing idly in
warm water put them on t dish just
before serving. Now, a |1] the
..car, fat, liver
biet >.¦ pepper, a little . r end put
in about f lb. of very best fresh butter to

every three terrepin, the butter up
in piecei ebout three In
thil either In I or let .t very
slowly simmer or. th< I
csreful not to sllow the butl "o oil.

HUNTING PUDDING.
(Mrs Meson,

I aks a pound of fine i:"; beei

suet, shred fine; three qt irtei I of I pound of

.liants well cleaned, a quartern of raisins
stoned and shred, five eggs, a little lemon pee!
shred tine, half a nutmeg grated, a gill of

créent, a little salt, about two spoonfuls or

sugar and ,\ little brandy, so mix all well to¬

gether and tie up tight in your cloth; it will
take two hours boiling; you must have a lit
tie white wine and butter for your sauce.

fl I WOOLLETTS CHICKEN PISH
PASIi.

Cut a chicken into 4 pieces and put therti
a stew-pan with 2 or 3 sliced onions, »

blades mace, some white pepper, hay-leaf,
ome cardamoms and _' quarts of thin veal

gravy made from i'2 lbs. veal and E lb. rice.
Add rialt and let all stew till ths rice is soft.
Por an invalid water may be used instead o»

re il stock
MISS JENNY'S CHOCOLATE ICE

CREAM
1 pint of cream, E lb sugar.
E lb of P.aker's chocolate melted over a tea

kettle.
Mix and boil all together in a double boiler

until smooth; when cold add 3 eggs well
I eaten.

1 tablespoonful of brandy improves the taste.

Don't freeze too hard.

JOHNNY CAKE

Cup of cornmea!.
( up flour.

tea .poon soda.
:;jlr
1 tablespoons molasse-».
tablespoon sugar.

If milk to mix.

MRS. PRITZ'I HUTTEk COOKIES
i lb 0OUT, sifted.

H ted.
lb butter, break ii

E lb almond.,, grated.

Lemon peel «rated.
] eggs.
Mix well, let stand overnight, roll out about

4 inch, cut into shapes an 1 ijake in moderate
oven.

RASPBERRY AND STRAWBERRY FOOT.
(Mrs. Maxon, 1790.)

Take a pint of raspberries, squeeze an I

6train the juice with a spoonful of orange w.«

ter, put to th<- juice uve ounces of fine sugar
and boil it over the hre; then take a pint oí
cream and boil it, mix them all well togethei
and heat them over the tire, but not to boil»

if it does it will curdle; stir it till it is cold, put
it into ycur basin and keep it for use.

ITALIA'3 PRIDE.

1 pt. cold macaroni.
1 pt. t:nely chopped beef or mutton.

1 pt. stewed tomatoes.

r onion minced very tine and fried in a

spoonful of butter,
t cup bread CI umbv
; teaspoonful of salt.

t.altspoon of pepper.
Butter a two e.uart pudding disii. put a layer

of bread crumb, at bottom, then a layer of
minced meat, c".e of tomatoes and one of mac¬

aroni, sprinkling each, with the seasoning un¬

til the dish is rilled Put one small cup of

boiling water to the Lied onion, and after mak¬

ing a layer over the top with the rest of the

crumba, pour It over them. Sprinkle tiny bits
of butter and bake half an hour, or until well
browned. If oven la moderate it will require
one-half hour.

If You Cannot Afford a Nursery Icebox, Make One
It Mea is Safety for the Baby and Only a Little Work for You.

liy lilise Mnrri
NURSERY iceboxes, 1

and span, miniature effairs that
I nothing

wonderfully convenient I ire also
wonderfully expensive foi ' ce. In the

everege home arhei ¦

ily rtiriperator stives for the
And ,i the milk heron.el
the ftevoi of any fruit oi

a too close neighbor in the icebox only tí.»

baby ever knov i | .. : .e suh

ceptible to foreign odors and m any

thing else we use in our diet Nothing is so

sensitive as tiie di| a yemg child
It mav seem an uni. ùwivs
remember to keep the i ties of milk

-eparate part of the icebox, but in reality
il is of the {;:cate>t ¡mi,
So nur-.ery i, . .1 see. are

1 in feeding th< ..ie the

preparing the rndk in the it th.e

nursery icebox need not pensive tort

It is quite possible to make your own. and on?

mother claims that her home ;. >x has
4>utlasted a bought one 0*1^ .,hbot.
The making is a simple atta.i

Your grocer will give you a wooden box
about twenty inches square snd twelve inches

deep Pill the wooden hex tbrr.« Im bes deep
w.th lawduat Take a tin . i .11 box or one

of the tin boxes csndy is packed in for ship

ping und remove the bottom. The tin box
lid be at least twelve nuhcs square by ten

leap ¿et this upon tne layer of saw-

dtl t end fill the bOI all aoout it with more

lust, packing it down firm. Select another
tin box ten inches square and nine inches
deep and give it a coat of white enamel paint
mi the inside. The paint will prevent rusting

it t.iv.er to clean.
On the inside of the top ut the box tack a

fold ofit- fty deep. If they
are cut to exactly fit the box and a layer ot

.or used on the outside a neat

job can be made of it. Fasten the top onto

the box with two small hinge:, and on the

front use a cupboard atch to hold the lid

f fastened when In use

A ro-cent un of white enamel paint will
give the box two coats outside. The paint on

e smaller tin bos is all that 's

led on the ituide unless you really want

Bint the inside of the target tin box, too.

Til» will possibly make it seem more lani
V

The box is now ready for use as soon as the
' <s thoroughly dry. It should be given at

least four days to dry out betöre the box is

u¿ed for milk.
Prepare the milk for use, snd when the

:iur-;:-g bottles are tilled and ftoppttred put
them into your wire basket in the smaller tin

box. Pill the surrounding space with cracked
ice and set the box inside the larger tin one

In the wooden box. There is sufficient room

for one quart and one pint bottle if rhe nurs¬

ing bottles are not used. When th.. lid is

fastened down securely the 6pace between the

iw.> tin boxes becomes a vacuum that keeps
the box <~ool once it gets cool. The box should
not be opened except when a bettle is needed.

Each morning the inner tin box should be
removed and the water poured cut. The box
should he lined ind sunned for a few nv te

r the fresh supply of milk and ice «s

packed into it
While it is advisable to buy the scientitical'.y

constructed ready made nursery icenoxes If
they can be aitorded. a home made one con¬

structed on these lines can he had lor a very

small lUta and operated at a cost of approai-
mately five cents a day with the same result.
The box should be kep' v.cav in a

dark. - er, anyhow, but f neativ made
an i -.. ted it wi'i not be objectionable
placed in the nur .cry in i convenient «pot.
At the a I in Washington

not long ago the Ameru an AssocistiOB f"i

the Study and Prevention of In.ant Mortality
otreied an outline for making a nursery ice¬
box very similar to the one suggested here.

The nurserv - i claimed.
is one very important fa. tor in babv saving.
So when it means the expenditure of | fee»
hours of energy and a small sum of money

(not over $1) the premised reward is very

great indeed for the small investment.

obligée to (.house botwoeM
giving the chile help in the mnuntmn
toilet or letting lier he Lite for school."

not foi t.:-. sake of the sick, but
:or the >jhe of those who are not yet sick.
¦'.¦¦ d ic tame pruaei, le sppliee to much of
ahat we are to day required to do in the

mc.-.t el the child bet.veen the home snd
dooL

We Khali have to f^;ive the young child at

re tare, a little more thought
in 0|der thut '.»her people's children in school
hail not be interrupted *¡r délaye«! in their
work; and we shall expect e<ju il lunsidetu
tion for our ildren en the part of other par

We shall havi .,t home against
- tig abroad a child Sritk anlS»SS or sneezes

in on'er tnat other pe »ple\ children may rot
be iu'i "inr'.ucnza" o'

'

i iiihiren's dis
ia es" and we shall then be able to require
equal . «er chi'd'en's par-

l*he interdependen e irapoeed by modem
iblc foi us tO "f.il'id

our own bui make» the
O'olde' '

UT
THE SOCIAL . 'WSIBILKTY THE HOM1

If We Let Our Pet Rules Concerning Our O^n Children Interfere with Other People's
Rules Concerning Theirs. What May We Kot Espect in Return?

ne and single i then
ten every i eve-y il
to becon.r it 1

of these very parents that lUddi
ed me and how

You know w.ortant It ia foi the
rrect I eai y In e

be «¿ni «iuiiiiK the third ye.ir to teach
Ai i plenty

dress
elf, mute or II v. more 01 le-

tably. But when you send the ch
lei tier ivet all

.e that you ate obliged to cho<
tweev It deal of help in

blm be late
lor " course, we could all get up

-; in the 11: .¡t that is a nul
Other members of the

ehold. Or si Id hurry throuf
id for the health ..

-.veil is for the fou
the . ... «pie of yea." oi pa
nnue and you help the child on with his

clothes This may evm involve a compro-
of your "principles"; but you are I c

ii tual
But Mrs i

ml wo'ii i not nything.
Maude was at 1 ist ob1 a

. -t-d wilh .' l

'... . hild what "lie t!

. the dangt
of her frequently '.;.¦¦ Kim

t hesitation, .nd t lowing
year she awu il le ; who would .<.

.
'elf ¡nomptiy

t t .eiy day. under pen
:hc -ichool | re-

vided within one semes

ry with suitable
all.

'I hi- was quite an achievement, Mi
eal !'.: ; r:de. Bin

did not tell us at whi - cost her daugh
.er had learned to dl Bor did she

develop any princi]
eral use to la

In the first pL
this child in hool to t'ne
fcchovjl. t

jt home with reminders, or even with
assistance ¡n the ted OUS pi
.>f the clothes pro] erly i is no

doubt <« issioua bui i borne. And

'hen- is no doubt that I wholr
t'iir.!e:i upon the child and the school the
m< thai was ... Is 11 show - ¡

improvement iq Maude's habits. Bur it is
vorth while ».> : at whether ¡t fail t

"Tat /.c........ tarélmiBë o/ rár/s child is a §mrkm» buréék in íme echooi."

- school bear the burden that efri
Kin i imp« isd i;)on it.

device u-.ed cannot
ability. !jr i! ¿U mother-
inctUaUt 'he school

¿own completely. The irre,m
... , r ossible for

. lie school to estsbl sn st m {-
aes would If without the

< now get from the

irt to accelerate the
¡lariry and punctuality.

Thi Mrs. King's relia-ue
| ichool was in 'bis case "parasitic," _n

'

/iitr.'iy t» the apirit of mutual help that
should charactei .¿e o .r social relations. Yec

. ind tb.err w..s n

.-.¦¦. i .r t .. ;-.«¦ least
of all of the teacher.
We are \;t.o-. more conscious o

our social obligations in tins larger sense, and
evn the children are learning to understand
it. A tot ol ei*_ht years was sent home from

1 with a note requesting tint he be
r-. out of school until h -4 '. t' had di«ap-

' i. The mother thought the ailment was
too slight to be noticed and proceeded to a*

... the teacher __j_| >.ir was not at ail
alarmed. But Henry knew bettor: "Ti

teacher isn't atraid ol 'tie gettja ; »ick: she'-
other children bick," he

lined. It is more important (0 guard the
iholl unst possible btloction than to

I Henry againit the poasible ION of 4»

. davs of schooling. The quarantine or


